Roasted almond volatiles were separated into basic, carbonyl and non-carbonyl fractions, Each fraction was analyzed by combination gas chromatography-mass spectrometry. Twenty five compounds, in addition to eighteen known components, were identified. Many of the components identified were considered to contribute to the overall flavor. 2, 5-Dimethyl-4-hydroxy-3(2H)-furanone, which was identified from methanol extract of roasted almond, seemed to make the largest contribution to the sweet aroma of roasted almond.
In a previous paper,1) we reported the iso lation of roasted almond volatiles and identi fication of the components of the basic fraction. Seventeen pyrazines and 2-formyl pyrrole were, identified and considered to contribute to the roasted flavor. However, much still remains to be learned about the compounds contri buting to the flavor of roasted almond.
Basic, carbonyl and non-carbonyl fractions of roasted almond volatiles were analyzed and many new compounds were identified which were considered to contribute to the roasted and burnt character of roasted almond flavor. Other components contributing to the sweet character of almond flavor seemed to remain in the residual aqueous layer after extraction of the basic fraction.
To investigate the water soluble components, methanol extract from almond oleoresin was prepared and analyzed after fractionation by silica gel column chro matography.
This paper reports the results obtained.
EXPERIMENTAL
Material and the method of isolation of roasted almond volatiles used in this investigation were the same as described in the previous paper1) and the yield of aroma concentrate was 1.24g (0.11%) from 1.15kg of the acetone extract (oleoresin), from 2.5kg of roasted almond.
Fractionation of roasted almond volatiles. The basic fraction was isolated by the same method described in the previous papery (0.14g from 1.01g of aroma concentrate) and has a popcorn-like roasted flavor. Peak No. 38, having a weakly burnt and boiled red beanlike odor, could not be determined from the MS and IR data.
As can be seen in Tables II and III , fifty-five compounds have been identified and twenty have been tentatively confirmed by mass spec trometry. These compounds accounted for more than 90% of the flavor constituents in roasted almond. 
